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AUTUMN PUMPKIN PIE has the added delicate flavor [ney {
water to the bean liquid to|

of fresh orange. Top it with a slice of sharp cheese and
you have a favored fall dessert,

- Favor ed Fall Dessert

1 pie is a favorite;a freshness so \\.h

1nr
Here's a new p

recipe « g

$ in the air
special party fare,
pi» topped with

sharp

»d slices of

PUMPKIN PIE
medium oranges, peeled,
cut into pleces
tsp. nutmeg
tsp. allspice
cinnamon
s tsp. salt
cups evaporated milk
eggs, beaten
cup firmly packed
brown sugar
cups canned pumpkin
unbaked Sinch shell

range pi
add spices
aporated milk

ora
{blended

In a bowl, ¢
ing evaporated

LINZER COOKIES
cup butter

cup granulated sugar
1 egg

1 tsp, vanilla

mbine

ar,

eces In elec-
salt

f

Hearty Stew

beot

h
ti

made extra-hearty
|canned kidney beans.

green salad and follow with a
W

stew meat in seasoned flour,
Brown lightly in two table-
spoons hot fat in heavy pan,

onions and one minced clove
garlic and continue to saute|

u

golden.

fect texture. Prove to your| g 5
tir in cornstarch mixed| . g
mm::: sauce, nn; lea-p:o‘l; [self its superiority by seeing,|\witn “‘M water. Cook, stir-| I'or easy spreading, add a
paprika, one and one-ha |rcolmg and tasting the dif- for ainutes. Remove Dit of honey to cream cheese.
| teaspoons salt, two table- ring for 3 min . Rem ooniglisn '3
o ference. bay leaf and cinnamo I'ry it on Date Nut Bread, as
spoons vinegar, one table v )ay leal and cinnamon. weet sandwich or dessert
spoon Worcestershire sauce ou will discover that every| mpg .« slices bread per| oo Samt Oor _dessers,

| and a dash of hot pepper
| sauce.

I

Add this liquid to the meat
O " ¥ C l imtxture.

l (ll lLeS Olllp ete | stirring occasionally for one
| and one-half hours or until

for hal{ tup celery. Simmer until
is a celery is just tender and mix-
d to/ture is heated through, If de
now sired,
ded and ter paste.

PRESS-HERALD
AND. SHOPPING SUGGESTIONS i wgf, i

Wonder Wmn Dmo ,GIVE CHILDREN
FAVORED PROTEIN
Are Hostess’ D(‘ll"h

Serve meaty breakfasts to
‘lhe children, and you'll know
A thut they have a good start
1 stick rlnnnmm ‘..wh day.
:""““': aves Meat not only makes a no-
tsp. salt
can (1 1b.) salmon

ltah]e contribution of top-quale
es important amounts of B
115 ths, cornstarch ;

oT alﬂe as

Ore simple way
to the table is via a
earty stew, Today's sugges-
on is barbecueflavored and
with

to bring Familiar foods served in ex
{otic fashion are the dream of
every hostess

When she can reach to her| !
{pantry sghelf for ingredients
land from their combination
|make a conversation piece,
|tho homemaker has “arrived.”
| Tiy these Wonder Wi m;‘

W

ity protein, but it also furnish-
] vitamins,

2 ths, cold water Crisp-cooked bacon — the
sflces Wonder Soft kind they can pick up with
|Dings for such a dish. Whirled Bread their fingers — makes a hit
! These delightful sandwich-| Heat with chiidren,

es are made on famous \\nn saute s | Well-browned sausage links,
~ |der Soft Whirled Bread—that|and curry powder for 5 lx\in~{'|"|"'r beef in cream sauce,
_~ |bread which gives you alutes or until onion is trans.|miniature hamburgers, thin
#  |dozen different food elements|parent, slices of pan-broiled cooked
+ |essential to good growth and| Add water and seasonings: ham and Canadian-style bae
|sound body development. cover and simmer for 15 min.|cOn are some of the meats
| New Wonder Soft Whirled|utes. Add salmon liquid 'mxi"h‘” appeal to children for
Bread has no holes and a per-{salmon, flaked. Bring to boil.|"® '“““‘

Accompany it with a mixed

L

‘arm-from-the-oven apple pie.

Dredge two pounds of

and

oll In saucepan
§ garlic

onic celery,

Add 1 cup thinly sliced

ntil onions and beef are

Add one eight-ounce can

slice has that famous flavor

|that has made Wonder Bread

|a favorite everywhere,
WING DINGS

ths, cooking oil

cup chopped onions

cup chopped celery

clove garlic, minced

tsp. curry powder

pint water

tsp. poppy seeds

MAKE THE

|

serving. Cut one in half. Insert
{toothpick in each cut half and
ananpo like wings on «nh‘

L ‘!‘\:e:(( ‘;:20‘::& ci::(‘:lg‘h |whole toast slice. ‘

Drain curry mixture and
put  spoonfuls between the|
wings. Top with chopped hard|
cooked egg (2 eggs for 4 serv-|
ings) mixed with % large
green pepper, diced.

Serve sauce on the side.

GO OFF on a tangent with these sandwiches called
Wing Dings. Familiar ingredients combine to make an
exotie food. Served on Wonder Bread, toasted, they make
a conversation plece of good eating. Bread, the staff of
life is filled with nutrients and builds the body a dozen
ways.
Add more e

nake one and one-half cups.

Cover tightly and simmer,

W 2

meat is tender.
w-trr. if needed.

drained beans and one-

thicken with flour-wa-
Makes four to six
ervings,

speed until
smooth and well

remain-
Ik, beaten
pumpkin

14 tsp, almond extract 1 mixed
15 tap. salt ? i ple shell
1% cups sifted cake flour s wt]
3 cup fine dry bread “n‘? with
foll to pre-
crumbs
1 cup very finely ground

blanched almonds
Confectioners' sugar

0 degrees for 30 tc
84 cup red raspherry jam & i

or itll ple is
Sift ground almonds to re ° m oven and (
move any large pieces '.“,I? -$
er until sof >
. WASTE NO MEAT

Force
meat grind

by running twe
and salt,
crumbs and
numun.l tir untll well
blended
Roll out half of the dough
1/16-inch thick on board that|{to be used,

fl "'-l. and |7 '
nt '

|with the meat,

thoes only ome

1 SRIPPY |
" TOPS N QUALITY

I
I
Raritor
tables; I
tom of the
Center :
fes over jam cookie
e | LOW IN PRICE !
Makes one dozen cookl _____-__l
'l
Cp, u// ul
‘Beawtifu
fiv ruit cocktail from
comb u'..!u,‘ al\'n.,,,u.H‘ ar Gelatin,
m into a dessert glass — a layer of ¢  gelatin,
f drained fruit cocktail, a laye 50
v the whole t 8§ IS,
’ [} t |} Iw U
. " N
'

meat out of the|

es for 156
reduce heat and|

)

|

crackers th mxuh grinder at|
the last. Then mix the crumbs|
They will not|
laffect the flavor of the meat |
no matter how the meat ls}

r----

SO LEE SAY:
Football coach like
Soy Sauce for ce~t
traction!

ona
roate

TRIPLE TEST

between WONDER and any other bread

Great for
BARBECUING
MARINATING
TENDERIZING

the difference the difference the difference

L

New WONDER "Soft Whirled"
Has No Holes-Perfect Texture |

Prove it to yourself. Serve your family the bread that has
a difference you can see . . . a difference you can feel . . . and
Wonder “Soft Whirled”
And every slice has that

More kinds i
of more people
listen most to

KMPOC
<Ua117j§{)

a difference you can taste. has

perfect texture—has no holes.
famcus flavor that has made Wonder a favorite all over
“Soft Whirled” 1
test yourself,

the country. Get new Wonder Sread today

and make the triple

OB s buitdsong b
€ops Dl strong bodies 12 ways.

e & %

Helps Build Strong Bodies 12 Ways!,
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